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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

15 December 2023

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

No [ ]

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0

FORMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 999

How many people formally counted in this facility identify as the following gender?

Female: I 83 |
Male: | 916 |
Nonbinary: 0

Prefer not to say:l
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 10

How many people were brought into the facility this week?

Number of people brought into the facility this week: 46

How many people have left the facility this week?

Number of people who left the facility this week: /3

How many people and where did those who left the facility go?

Released into community: unknown

Formally removed from the United States: unknown

Moved to another facility: | unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 282

Male: 227

Female: 51

New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020%*:

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 0 1613

ICE Employees: 0 B

GEO Employees: 2 332

DOCUMENTS RECIEVED:

Daily Kitchen Opening and Closing Checklists:

Yes No
Daily Foods Production Service Records:

Yes No
Temperature Logs:

Yes No
Law and Leisure Library Logs:

Yes [ ] No

Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4
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SUPPLEMENTAL NOTES:

Request for information was made on 12/15/23 and it was received on 12/15/23.
The population counts are current as of 12/15/23.

Medical:

Johnny Choate, the Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator

1 Medical Doctor

1 Assistant Health Service Administrator

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

4 Medical Records Clerks

7 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 12/15/23

No changes in staffing level from the previous week.

Law Library:
The below table indicates how many people from each pod request access to the law
library during the time period indicated.

Dates:  12/10/2023-12/15/2023

Morth Annex

Al 31|A 0
A2 32(B 10
A3 32|C 3
Ad 4|D 5
Bl 0(E 29
B2 33(F 0
B3 64|G 0
B4 B62(L 1
Cl 9(M 0
c2 18(M 0
C3 26(X 7
ca 38[Y 2
El 24(Z 2
E2 0|RHU 0
D1 35

D2 0

Version 1.4




Nationalities:
Information around top nationalities was not provided by the facility for this week.

Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:
Per the facility, there were no new cases among ICE and two (2) new cases among GEO
staff. They reported no new cases among ICE and other GEO detainees. Official COVID;
19 statistics for "ICE Detainees under COVID-19 Monitoring" were provided by ICE staff
and are current as of 12/15/23.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. That statistic was sent to the office on 12/15/23.

Version 1.4




FOOD SERVICE:

ce

AURORA KITCHEN

Kpcurs Services™

OPENING and CLOSING CHECKLIST

\- 5273

FBOD SERVICE M}«?(AGER

NF-6-2-20

"DATE

A

L_/’! Verify by PM

Date: |7 -4-2.2 Monday Time: 5305~ AM  Time: /4 2¢ PM|9)2 _Cycle 2
Shift Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, no evidence of theft Y 5
Workers reported to work, no open sores, \1 Y
fever, cough, shortness of breath, chills, Y %
no skin infection, and no diarrhea Y \,!
Kitchen is in good general appearance y U | 2 Cuetfs rac Hall wnsy Oty
All kitchen equipment operational & clean X \e 4 =
All tools and sharps inventoried el V
All areas secure, lights out, exits locked L X Cp
PRODUCTION SHEET Menu Items rice/ ser | jelly bis- | fruit | marg | sugar | coffee | milk | diet | P.B.
raisin | eggs cuit jelly
Breakfast Temperatures (335 |jGtS| R | R4 | " | 200 | R | P4 (326 2l
Menu Items Ck whip | gravy| roll | peas | marg salad | dress- | Tea | Bk diet
Fristk | potato carro ing Ck dre
Lunch Temperatures | 198, 3.2 |ilel.0| £T 180, 330 (40 | o1 | 2T |30{ | —
Menu Items | Charbrl | potat C% Lett/| chez p}%@ bun | mayo/ | fruit | dmk | Char
patty salad | b onior| mustrd broil
Dinner Temperatures || 19 19D |’ 332D AT |RT |RTIHT 7
DISH MACHINE ' Temperature | Wash 150+ | Rinsel80-+ If Needed B
 Temperature according to- ‘manufacturer’s spcc&ﬁoatmns Breakfast /56 /ST Lo tery i
“and chemieal agoat used in Final Rimse Lunch 95 178 Lo yery |
Dimer |/ DD (78 Low,-Zemap |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm * |
 Final Rinsc Teamps determinod by chemical ageat used Breakfast | 118.9 [iS.7 2020
T g S Wk i Lunch 5,00 2 Qo0 PP |
| Dinner s 2 200 g
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in '
or below 35-40 F 35-40 F
Record temperatures, Freezer and Walk- AM N o
ins s ) 23.D 3o
d Walk- PM 2-
ﬁlescord temperatures, Freezer an _ D q 3% ‘5\8
DRY STORAGE Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM (D D
Record temperatures, Dry Storage Areas PM & O . ED
Hot—,Wa‘ra"qups in sink AM PM
209 2|
% AL G il (&%
Slg’patu_re\é%)ok S g‘(AM) Verify by AM Signaturg, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

g

NF-6-2-20

Date: [7-5 - 2.5 Tuesday Time: A7/ OAM  Time: ZO/ C,J*PM Cycle 2
Shift Checklist AM PM Comments |
No | Yes | No | Yes
All areas secure, no evidence of theft )fa . X |
Workers reported to work, no open sores, Pad T | |
fever, cough, shortness of breath, chills, < x |
no skin infection, and no diarrhea )< F 3
Kitchen is in good general appearance N e !
All kitchen equipment operational & clean ,?( s |
All tools and sharps inventoried o4 Ll '
All areas secure, lights out, exits locked j \7
PRODUCTION SHEET Menu Items cereal | pan | syrup marg| sugar | coffe | milk | diet fruit
cake syrup
Breakfast Temperatures .ﬂ;f‘ /A? § K S‘g “r KT |SCHET 1S /;5 KiPZ )|
Menu Items Ck patty rice gravy| roll | green | marg | tea browni | bake | jelly | PB ‘
beans ckn |
Lunch Temperatures |15 ¥ 1¢52 izos| @7 | Me 3 3e0)| €10 [T |[jpSY [k BT
Menu Hems hot dog | relish | macr | corn |es# | bun | onion | musttd | dmk | ches | Gm
salad bread turk
Dinner Temperatures [i175.3 | ™% 3577 /433 &~ | ™ | v} | P} P 32 /53
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
| Temperature accardiing 1o manufacturer’s spemﬁcaiims B Breakfast [/5 4/ 17/ /oI5
mmwwﬁmﬂwm T Lunch |\&{y \ 70 Lo FempP
: P Dinner |5 2 55 ot |
POT and P AN SINK Temperature Wash 110 i R@nse 110 F Sanitizer-2009_pm |
' : by chenicst ag Breakfast | // 3.\ [N/H.45 2 _sc PN
Lunch 12 R Loopen |
Dimmer |/13.2 | /4.2 |[Zoo pom
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in |*
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM [H0.2 9.6 A3 F.OC
Record temperatures, Freezer and Walk-ins PM ¢ g G7+% 319./
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE . |
Record temperatures Dry Storage Areas AM | U ??
Record temperatures, Dry Storage Areas PM b 70
Hot- Water Temps in sink AM PM
./ [[7f ZHl —
—~ /A ) Jtﬂﬂf}é/
signatur ;Cook Superyisor “—Ver' A ' Signature, Cook Supervisor (PM)
) —
Yo T -
FOOD SERVICE MANAGER DATE Verify by PM



FOOD SERVICE:

Date: | 202>

G

LSactire Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST
Wednesday Time: YD AM  Time: i&ls @ Cycle 2

Shift Checklist AM PM Comments
No |Yes | No | Yes
All areas secure, no evidence of theft < |
Workers reported to work, no open sores, X \vd
fever, cough, shortness of breath, chills, i L
no skin infection, and no diarrhea N4 v
Kitchen is in good general appearance X v
All kitchen equipment operational & clean v X o+ outside nt Bty
All tools and sharps inventoried Y L1 -
All areas secure, lights out, exits locked i . B L
PRODUCTION SHEET Menu Items oatmeal | gravy | fried | bis- | fruit marg | sugar | coffee | milk | PB | T-
pota | cuit ham
Breakfast Temperatures 1419 155 | (594 R | R+ | 3 |ex | 4 |38/ |4 |/897
Menu Items burrito | Pinto | span | lett | dress- | chees | PB cake | tea grd | brov
beans | rice ing e turk m“
Lunch Temperatures |118.4 | 189 e 1969394 T 573 [T W AT Ao Jel j
Menu Items 8‘?2 Al rice | cabb | oniorl marg | comn salad d'ress drnk | egg | stew
Stew -age bread -ing sald | veg
Dinner Temperatures | [ 74-5 | 15117241 2Y 35 /7 13% |Av (A7 |38 1F-
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperamre according to manufactarer's spec:f catmns k Breakfast /45 / FS / o 4
"-anéchmeaiagmtusedmffmai Rmsa ol ; Lunch JS F / £ <) et o> 7Tt pbe
Dinner [55 77 O el
POT and PAN SINK Temperature ‘Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinsc Tentps detcrmincd by chemical agent ased Breakfast /175 /r5° 3
: : i i — = ez 1z 0
Dinner 1lg e
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 35-40 F
Record temperatures, Freezer and Walk-ins AM |-O.3 j,c,?-, {
Record temperatures, Freezer and Walk-ins PM |— Gt G { ¥ B
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM ( £© (o0
Record temperatures, Dry Storage Areas PM O @ O
Hot- Water Temps in sink AM PM /4 /
/234 I 1 ] /

%J&,{ ¢,f--

AM

0%33

Slgnature Cook Supervxsor (PM)

FOOWRVICE MANAGER

NF-6-2-20

DATE

Verlfy by PM



Lacrre Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

o

Date: |2 - 1-2.5 Thursday Time:0309 AM Time:[9/2_ PM_ Cycle 2

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft v P 1
Workers reported to work, no open sores, Y N
fever, cough, shortness of breath, chills, \ Y
no skin infection, and no diarrhea X Y
Kitchen is in good general appearance ( \e
All kitchen equipment operational & clean « s
All tools and sharps inventoried X ~
All areas secure, lights out, exits locked X \; |
PRODUCTION SHEET Menu Items scram | Pota | bis- | ketch jelly | marg | sugar | coffee | milk PB |bra |
eges -toe | cuit | -up n
cerl
Breakfast Temperatures |/G3S 1,21 R | RE | @+ |34 2| Rt | R | F&¥ (4 R
Menu Items ham- bun fries | ran | green | lett Dress | onion | ketch | ftui | tea
burger bean | beans - ing up t
Lunch Temperatures |/ (78| L% [/ %3 |HNIK. 7| R 3 | et | 343 | @+ |RERLT
Menu Items Taco rice | pinto | salsa| lett shrd tortill p cake | drk | frui
meat beans chees sajce t
Drmer Temperatures | (34 | [] L} 1119133 72> (3 QT N4 | RT Rt [RT
| DISH MACHINE Temperature Wash 150+ | Rinse180+ | If Needed
Tcmpcmmre aceording to manufacturer’s specifi jeations Breakfast /49 7 m Leow Tem®
el sgent wsd n Pl i : Lwnch | 155 750 | lew:
] Lunch P14 ﬁ
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer—200ppm'
Final o Temps detemined by hemie agnt wsed Breakfast |/ /4 | J
: SR e = b Lunch = [LS 4!
Dinner [l Lg (S &
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM »(7§ e 28.9 )
Record temperatures, Freezer and Walk-ins PM [~{L L.t. 33 3%
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM ([, O #10)
Record temperatures, Dry Storage Areas PM & O GO
Hot- Water Temps in sink AM PM
/ﬁ /70 il |
3( d // Zu;; iy :
nature Copk Sl! by AM Slgnature Cook Supervisor (PM)
; /t/f M /ﬂ &2 %’)u)
FOO \JSERVICE MA’NAGER DATE | 1 Verify by PM
.

NF-6-2-20
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Secure Sarvicer™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

p—

Date: | 2-% A9 Friday Timet| %90 (AM  Time:/Z3( PM_ Cycle 2
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft N : ’
Workers reported to work, no open sores, X \/
fever, cough, shortness of breath, chills, 1 & v
no skin infection, and no diarrhea i /
Kitchen is in good general appearance 17 Vs
All kitchen equipment operational & clean ' N
All tools and sharps inventoried S s N
All areas secure, lights out, exits locked jf’ \4
PRODUCTION SHEET Menu Items cinn pan | syrup | bk | marg |sugar | coffee | milk | fruit
oatmeal | cake saus =
Breakfast Temperatures |/ 7 %2 RTVe2H 25 AT |27 | 25 BT —1—
Menu Items nugget | beans| rice | Crt | bread | marg cake tea unbr | fruit
ckn
Lunch Temperatures V40 g B9 iwl| T | 32 | PT | 2] (551 |40
Menu Items chili beans | squacl marg| roll Brow | drink | chees | mac | grd (
mac -nie aroni | turk :¥
i _aer Temperatures | /04 || 31163 Ap AT [RT | RT 155 10 /b3 |
DISH MACHINE ' Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperatm accor@xg to maﬂufacim’er s spcmﬁcaﬂons Breakfast f;’-:,-'g /S 0 / W\/tfq >
aﬁdchemmai agtm?énseé in Fmai Rmse . ) Lunch |15 1+ 7 louSgemp
i Dinner 7595 ] 79 =
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm’
Final Rinse Temps dctormined by chemical agent used Breakfast | // (o 1 /07 ozoa/w
PR Luch | /2 | (IO o From
Dinner | [} (L O @Oo g
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |- 295 EERS
Record temperatures, Freezer and Walk-ins PM |—OH D3 32
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (of At
Record temperatures, Dry Storage Areas PM & | —) &
Hot- Water Temps in sink AM PM
| /23 [ 1[I
(i*;;%/~ ot fﬁhq%:ﬁﬁ#ﬂf
) e,fgnamre k Superv sp/ﬁﬂM) lr\ﬂi?erify P AM Slgnature CEOk Supervisor (PM)
/a%f. (4 /3 7(- 23 At —
DATE - .v,f"' Verlfy by PM

FOOD SERVICE MANAGER
NF- 6 2-20



Fecure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

——

Date: /)~G -3 Saturday Time: 0&/ 1AM }'lme /94 PM Cycle 2
Shift Checklist AM Comments
No | Yes No Yes
All areas secure, no evidence of theft v | ,
Workers reported to work, no open sores, 5’2' -~
fever, cough, shortness of breath, chills, & -
no skin infection, and no diarrhea 'K -
Kitchen is in good general appearance X -~
All kitchen equipment operational & clean X -
All tools and sharps inventoried X a
All areas secure, lights out, exits locked , : 7
PRODUCTION SHEET Menu Items farina | eggs | gravy | bk | bisc// | marg | sugar | coffee | milk
saus | tortill
Breakfast Temperatures V94317039 i3] & | 3v | KT | R 24
Menu Items T-ham | slice | veg | mac | lett onion | Mayo | fruit bread | tea | carr
ches | beans| salad /must -ots
Lunch Temperatures [HO.() |[ZFFI15052041 0 12210 T 4O | DT 2T 750
Menu Items ckn Pota | veg | beang roll marg | salad | dress | drnk %f PB
leg -toes -ing
Deval€r Temperatures |/4] 120 (/79 /9% |RT |33 32 | RT RT!n AT
DISH MACHINE Temperature | Wash 150+ Rinsel80+ | If Needed
Temperature accarding 0 manufacturer’s specifications Breakfast 153 1<l [ mJtern
and chemwai agcxﬁuscé in Final Rinse Lunch ‘ D [ &) —
Dinner L5S 120 | Loux
POT and P AN SINK Tem perature Wash 110 F Rinse 110 F Sanitizer-200ppm
,i?m&l Rmse'femps determined by ﬁheamcal agen used Breakfast |}/ ¥ 19 /7‘ l@%
Lunch [l = 200% pM
Dinner |/ | O (15 [2opp E
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Wal
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |- 1.9 29.7% 35, |
Record temperatures, Freezer and Walk-ins PM |- 2 f_?)q '3"3
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (o0 G/
Record temperatures, Dry Storage Areas PM G O o
Hot- Water Temps in sink AM PM
20« /]

/

é?/%ram%ﬁ’

Slgnature Cook Superv1sor (PM)

/?\-zv/ -

s’S\fg/nature /g):oo ervisor (AM) Verify by AM_>
¥ { e
ol P ALad. [P TD
FOOD SERVICE MANAGER DATE

NF’6220

Verlfy by PM
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Securn Sorvicos™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

e

s

Date: 18- 89 Friday Timer,)?; Ao ﬁfl Time: f%é pMm  Cycle 2
Shift Checklist AM PM Comments
No |Yes | No | Yes
All areas secure, no evidence of theft _
Workers reported to work, no open sores, N\
fever, cough, shortness of breath, chills, \2
no skin infection, and no diarrhea ¥ Vi
Kitchen is in good general appearance 4 v
All kitchen equipment operational & clean N N
All tools and sharps inventoried N o v |
All areas secure, lights out, exits locked X V)
PRODUCTION SHEET Menu Items cinn pan | syrup bk | marg | sugar | coffee | milk fruit
oatmeal | cake saus L T
Breakfast Temperatures |/7 72542 ZTVe24 27 [TAT | BT | 39 BT | ——
Menu Items nugget | beans | rice | Crt bread | marg | cake |tea unbr | fruit
ckn
| Lunch Temperatures |\ ¥4-0 |39 Bl lleole| BT | 32 | BT U] 551 | 40
Menu [tems chili ‘beans | squacl| marg| roll Brow | drink | chees | mac | grd 3\;/
mac -hie aroni | turk | v
L e Temmentres 1 729 3111868750 | A1 | RT | AT 3% |10 2
DISH MACHINE o ' Temperature | Wash 150+ Rinse180+ | If Needed
Temperaiure according to manufaciurer’s specificatons Breakfast | /520 /(50 (0 Yeryo
and choioal sgent sed T FAl Rimse Lunch | /5! T | IsedSenp
' i Dinner | /55 | [ 79 [\our
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent tsod Breakfast | // G 7E OO0,
RGRSE B Lunch /{2 e ;Zr;z!iﬁjém .
Dinner | /)2 (O 900 ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |- DS 5.5
Record temperatures, Freezer and Walk-ins PM |- B! 32
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE 4_
Record temperatures Dry Storage Areas AM (of -t
Record temperatures, Dry Storage Areas PM & | ) &
Hot- Water Temps in sink AM PM
' /23 { 1]
=y, o —
/ NG 55 - O% ,
"erifyy AM

wrgnature, Cgok Supe/ré'ipl.;(ﬁM)

- /iﬂ/ff Aty

/3723

FOOD SERVICE MANAGER
NF-6-2-20

DATE

NSignature‘,' Cook Supervisor (PM)

2o

Verify by PM~



G

o Sgrvices’™

Secisr

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
pate: | A -{0- 27 Sunday Time: 89(@ Time: /32 |y PM Cycle 2
Shift Checklist AM Comments
No | Yes No Yes
All areas secure, no evidence of theft 'S Bl
Workers reported to work, no open sores, 4 ¥
fever, cough, shortness of breath, chills, \/ \p
| no skin infection, and no diarrhea \/
Kitchen is in good general appearance A \
All kitchen equipment operational & clean ). Y
All tools and sharps inventoried K, b 3
All areas secure, lights out, exits locked X Y
PRODUCTION SHEET Menu Items cereal |‘eggs | diced | salsa| coffee | Tor sugar | coffee | milk | fruit
potat cake | -tilla
Breakfast Temperatures | 2 [, | /G| |74 29| 21 T ECIRT [ =7 er
Menu Items fideo green | beans| salad dressi marg | roll tea chees | diet | fruit
matt sc | beans ng dress
Lunch Temperatures |12 _[1610 183\ 4o [V | 40 [ 0T |pr |3F | — [40
Menu Items turkey | pota | cole |lett | onion | bread | cake drink | egg | diet | bro
. salad salad | slaw salad | dress | cco
L er Temperanres | 53 | 33 | 58 | 58| 2% |RC| RT| AT | 3¢ Wt 110
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature aocordmg to manufacturer’s specxf' catmns Breakfast ] SX / 5‘7‘
and chemical agent used in Fma% Rinse Lunch =) c, g n5 JEE—
Dinner 4 f) ‘_’)F ) 5 —
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast Y EX 2/ 2| 200 ot
Lunch L2 L1O 200PpM
Dinner 1A LD | 00 ggnm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | ~/. 1 2 & 3Z 5
Record temperatures, Freezer and Walk-ins PM | = L, 3D 3G
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE
Record temperatures Dry Storage Areas AM Ce 0
Record temperatures, Dry Storage Areas PM G | —70
Hot- Water Temps in sink AM PM
i - )
775 3 11]]
~ 3 o 4@
LiiaraA" e
Sngnature Coo]jLSupet;vwoi' (AM) Verify by AM Slgnature Cook Supervisor (PM)
e v A -“"_f e
‘:‘J} ihf vl / ._;_.-;‘,-. 3»:7? S f; 27 g
FOOD SERVICE MANAGER DATE Venfy,by*PM
/

-
NF-6-2-20




GEO Aurora ICE 12/4/2023
7:09:27 AM BCU

3130 N. Oakland St

Temperature
°F
A-1 67.30
A-2 68.11
A-3 68.60
A-4 67.81
B-1 68.11
B-2 68.11
B-3 69.41
B-4 71.41
C-1 67.52
C-2 70.00
C-3 68.11
C-4 68.31
2| Unocevpit]
E.0 72_/32(1 M OLc ﬂll
D-1 70.00
ISOLATION 70.81
PATIENT ROOM 70.81
INTAKE/RECEIVING 67.21
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input[1]
168.72

LAUNDRY ROOM MAU-2 and BOILER-4
Universal Input{13]

GEO



GC

Monday, Dec 11,2023

North Building

195 Aurora

Detention Center

3130 Oakland 5t.

cocure Services™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 45 #6 #1
a1 | 623 | — \
a2 |63l | l # q!
A-3 2.30 | )
A-4 2.6/
B1 b¥-62 q e 'y TE
2 |EA Y /
B-3 | @Y. 7]
B4+ | 20§l ! 5 6 . 1
o1 | el ; : \
C-2 S .
C-3 .60
C-4 %.3_'
D-1 %.7) N/A | N/a | N/A
p2 | ©%2) N/A | N/A | N/A
E-1 i’. ‘ Va o«-uf :Lj N/A N/A N/A
E-2
Phy
Therapy | N/A N/A | N/A | NA | N/A | N/A | N/A
Intake | N/A NA | N/A | N/A | N/A | N/A
PRINT: SIGN:
Write Legibly
Medical ghowers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




: 195 Aurora Detention Center
G e Temperature Log 11901 East 30th Street
' South Building Aurora, CO 80010
Secure Services™

Date: Monday, Dec 11, 2023

Unit AIR WATER/sink Shower #1 Shower #2

South-A 67- 7_ , Q ‘t.j ' l( ”

South-B . D ‘3 “ t!
South-C ;O. i o4 0 0 "

South-D i7- LB ’ o%.S it 1t
South-E 7, 7 JOS. ) i "

South-F &, 3 I Ogo 3 ' t l )
A e })

South-G ZQ 2
South-L ¢% > | LOW "M B
South-M 67:- ’ / D* 7 ' L/
South-N %‘J‘) " Y)
South-X Zl P 1o Ll )
South-Y A?- O 9 q:o " LI
South-Z Zi!.o 'l " \ \\ W\
South SMU 6_2 q 'Io B ) W tl
South SMI; Shower c " ‘{ /D S‘ ) W A
MED ISO- Room 1| 2/. 7] i’ 0.) N/A N/A
MED ISO- Room 2 | 2 'j Jto. | N/A N/A
MED ISO- Room 3 l.l )t . ' N/A N/A
MEDICAL N/A N/A

-
PRINT: "~ K&\/ SIGN: '
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




